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CHOCOLATE BEVERAGE 

CROSS-REFERENCE TO RELATED 
APPLICATION 

0001. This application claims priority from Great Britain 
Patent Application Number GB 1100942.0, filed Jan. 19, 
2011, which is hereby incorporated herein by reference in its 
entirety. 

FIELD 

0002 This disclosure relates to an improved beverage kit. 
In particular, a kit for preparing a chocolate beverage that can 
be used to prepare a beverage in a single preparation step 
having an attractive appearance and high chocolate Solids. 
The disclosure also relates to a method of manufacturing the 
beverage from the kit. 

BACKGROUND 

0003. When consumers buy foamed beverages at cafes 
and restaurants, the beverage is commonly made from a fla 
vouring ingredient and a separately foamed amount of milk. 
The ingredients are commonly in the forms of a powder, a 
paste or a syrup. The milk is commonly heated and foamed 
using a source of steam. In preparing the beverage, the con 
centrated ingredients are placed in a cup or mug and the hot 
foamed milk is added. Care is typically taken to retain the 
frothiest portion of the milk till last so that a white uppermost 
foam layer can be produced on the beverage which has the 
greatest possible foam size. As a final garnish, cocoa or 
chocolate sprinkles are often added to the beverage. 
0004. It is known that consumers also appreciate the con 
Venience of being able to make the same foamed beverages at 
home or in the work place where it is not possible to have a 
Source of steam-prepared hot foamed milk. Home hot-choco 
late preparation is discussed in U.S. Pat. No. 2.546,514. In 
this way, foaming creamers have been developed and are 
known for use in preparing foamed beverages at the consum 
ers convenience. However, when preparing instant beverages 
the creamer is typically mixed with the flavouring compo 
nent, either in the instant preparation or in the already diluted 
beverage. In this way the foam that is provided on top of the 
beverage adopts unsightly discolouration from the flavouring 
component. This reminds the consumer that the instant bev 
erage is distinct from the foamed beverages available at cof 
fee shops or restaurants and lessens the beverage experience. 
0005. As an alternative, it is known to produce a beverage 
in a home beverage preparation machine by using a two 
capsule system. A first capsule is used to form a first flavoured 
portion of a beverage by passing a hot medium through ingre 
dients, such as ground coffee, and in a second step a second 
capsule is used to form a milky second portion of the bever 
age. This two-step process is unduly complicated and may not 
necessarily result in a white foam. The consumer has to be 
present to initiate the use of each capsule. EP 1985 213, for 
example, discloses the production of a beverage by injecting 
a cold beverage medium through two capsules sequentially 
placed in a beverage preparation machine. 
0006 WO 2006/043102 discloses the use of two ingredi 
ent pads placed together in a beverage machine brewing 
chamber. The beverage is produced by passing the beverage 
medium through both pads sequentially in a single operation. 
This produces a mixed beverage formed from the ingredients 
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of each pad. If a foam were to be produced by this method, the 
mixing would lead to a non-white foam. 
0007 Accordingly, it is desirous to provide an improved 
beverage composition and/or tackle at least Some of the prob 
lems associated with the prior art or, at least, to provide a 
commercially useful alternative thereto. 

SUMMARY 

0008. In a first aspect the present disclosure provides a kit 
for preparing a chocolate beverage, the kit comprising a first 
container containing at least a chocolate beverage ingredient 
for transferring into a beverage receptacle and a second sepa 
rate container for use in a beverage preparation machine and 
containing at least milk Solids. 
0009. In a second aspect, the present disclosure provides a 
method for preparing a chocolate beverage comprising the 
steps of providing a kit as described herein; transferring at 
least a portion of the contents of the first container into a 
beverage receptacle; and dispensing a beverage medium from 
a beverage preparation machine into the beverage receptacle, 
whereby the beverage medium is formed by passing an aque 
ous medium through the second container. 
0010. In a third aspect, the present disclosure provides a 
kit comprising a plurality of first containers as described 
herein and a plurality of second containers as described 
herein in a common package. Such packs may include one or 
more flavoured alternatives to provide variety to the con 
SUC. 

0011. In a fourth aspect, the present disclosure provides a 
beverage dispensing system comprising a kit as described 
herein and a beverage preparation machine to receive the 
second container and to dispense a beverage therefrom by the 
addition of an aqueous beverage medium. 

BRIEF DESCRIPTION OF THE DRAWINGS 

0012 FIG. 1 is a flow chart illustrating the steps in one 
exemplary embodiment of the method described herein. 
(0013 FIGS. 2A-2C illustrates the preparation of a bever 
age as described herein. 
0014 FIG. 2A illustrates the contents of the second con 
tainer being dispensed into a receptacle onto the contents of 
the first container. FIG. 2B illustrates the fully dispensed 
beverage. FIG. 2C illustrates the stirred beverage. 
(0015 FIG. 3 illustrates a top view of the final beverage. 
0016 FIGS. 4A and 4B illustrate the advantages of adding 
a foam booster to the contents of the first container. In FIG. 
4B, the foam height has been increased while the white foam 
has been retained. 
0017 FIG. 5A illustrates one exemplary embodiment of a 
package for use as the first container as described herein. 
0018 FIG. 5B illustrates one exemplary embodiment of a 
second container as described herein. 
(0019 FIG.5C illustrates one exemplary embodiment of a 
beverage preparation machine Suitable for use with the sec 
ond container of FIG.S.B. 
0020 FIG.5D illustrates one exemplary embodiment of a 

filter paper pad. 

DETAILED DESCRIPTION 

0021. In a first aspect the present disclosure provides a kit 
for preparing a chocolate beverage, the kit comprising a first 
container containing at least a chocolate beverage ingredient 
for transferring into a beverage receptacle and a second sepa 
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rate container for use in a beverage preparation machine and 
containing at least milk Solids. 
0022. The present disclosure will now be further 
described. In the following passages different aspects of the 
disclosure are defined in more detail. Each aspect so defined 
may be combined with any other aspect or aspects unless 
clearly indicated to the contrary. In particular, any feature 
indicated as being preferred or advantageous may be com 
bined with any other feature or features indicated as being 
preferred or advantageous. 
0023. Other objects and features of the disclosure will be 
in part apparent and in part pointed out hereinafter. 
0024 All percentages are by weight and, where appropri 
ate, by dry weight, unless otherwise stated. As will be appre 
ciated, the term “dry weight' when used herein with reference 
to liquid, gel or paste ingredients simply refers to the weight 
of that ingredient before the addition of the aqueous medium 
used to form the beverage medium. 
0025 Beverage machines are well known in the art. Pref 
erable beverage machines for use with the kit disclosed herein 
are so-called low pressure beverage preparation machines 
that operate at up to 3.5 bar. The use of a beverage machine 
provides a number of advantages to the consumer; primarily 
the simplicity of producing the beverage. Using the kit 
described herein, a cafe style chocolate beverage can be pre 
pared in a single preparation step. 
0026. The beverage of the present disclosure has a number 
of advantages over conventional chocolate beverages, includ 
ing a high solids content and an attractive white/sprinkled 
foam appearance. The method of preparation can be per 
formed in a single step from dry powder ingredients. Advan 
tageously the method provides an attractive beverage with 
optimal simplicity for the consumer. Where liquid, paste or 
gel ingredients are used, the method of preparation can also 
be performed in a single step. 
0027. The kit comprises a first container containing at 
least a chocolate beverage ingredient. Preferably the first 
container is in the form of a Sachet or a multi-serving pot. The 
first container is more preferably in the form of a sachet or 
Stickpack so that it can be readily opened by a consumer and 
emptied into a receptacle. Such as a mug or cup, to transfer the 
contents. Sachets or Stickpacks preferably contain a single 
serving that is fully emptied into a mug after the Sachet is 
opened, or part emptied to provide a desired taste strength by 
the consumer. For the avoidance of doubt, the first container 
is preferably not a machine insertable container. Preferably 
the first container is selected so that the contents may be 
poured or emptied into the receptacle separately from any 
beverage medium. That is, the contents of the first container 
are preferably not flushed from the container by the introduc 
tion of beverage medium into said container. Preferably the 
first container is sealed before use. 
0028. The chocolate beverage ingredient is suitable for 
making a beverage chocolaty when it is mixed with a bever 
age medium. The chocolate beverage ingredient preferably 
comprises cocoa solids and/or cocoa butter. Preferably the 
chocolate beverage ingredient consists of cocoa solids and/or 
cocoa butter. Cocoa Solids are preferably cocoa powder and 
this includes full- or reduced-fat (de-fatted) cocoa powder. 
Cocoa Solids and cocoa butter are commonly obtained from 
cocoa mass (finely ground cocoa nibs). In one embodiment 
the chocolate beverage ingredient may comprise both cocoa 
solids and cocoa butter and optionally be provided in the form 
of cocoa mass, which results in a less processed final product. 
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Similarly, in another embodiment, the first container may 
contain chocolate comprising the chocolate beverage ingre 
dient in addition to the further ingredients required to form the 
chocolate. 
0029 Suitable chocolate beverage ingredients are well 
known and may be bought commercially. The chocolate bev 
erage ingredient preferably comprises at least cocoa solids to 
form a dark or milk chocolate blend. In another embodiment, 
So as to provide a white chocolate beverage, the chocolate 
beverage ingredient comprises at least cocoa butter. For a 
white chocolate beverage, the chocolate beverage ingredient 
preferably does not include cocoa solids. 
0030 Preferably the first container contains the chocolate 
beverage ingredient and one or more further ingredients. The 
further ingredients are preferably selected from one or more 
of flavourings, thickeners, emulsifiers, lecithin, free flow 
agents, Sweeteners, Sugars, salt, milk creamer and/or milk 
powder. These ingredients are well known in the art. It is 
particularly preferred that the first container contains Sugars. 
Milk creamer includes whiteners. The use of added milk 
powder or milk creamer can be used to increase the milkiness 
of the final beverage by providing additional milk solids to 
those dispensed from the second container. When the first 
container holds chocolate, the chocolate will comprise a 
chocolate beverage ingredient as well as the further ingredi 
ents that form the chocolate (such as Sugars). 
0031. The chocolate beverage ingredient and any optional 
further ingredients which form the contents of the first con 
tainer are preferably provided as a dry powder. Preferably the 
dry powder is a blended mix of the ingredients. The use of a 
dry powder allows for easy handling of the chocolate bever 
age ingredient by the consumer. Furthermore, a dry powder 
facilitates the ready use of a larger bulk container as the first 
container. The use of a dry powder is preferred because it is 
easier for the contents of the first containerto be transferred to 
the receptacle. In addition it is especially preferred to use a 
dry powder containing cocoa solids, because whena beverage 
medium is added to a dry powder some of the powder may be 
entrained and carried to the beverage surface to provide a 
chocolate sprinkled appearance. Thus a beverage can be pro 
duced that more closely simulates the café experience. The 
Surprising simulated sprinkles provide an enhanced experi 
ence for the user without requiring a separate portion of 
sprinkles to be provided to the consumer that would require a 
further application step to be carried out to finish the bever 
age. In another embodiment, the chocolate beverage ingredi 
ent may be in liquid, gel or paste form. Such forms are 
advantageous because they dissolve and/or disperse easily to 
form a final beverage. 
0032 Preferably the chocolate beverage ingredient forms 
from 5 to 30% (by dry weight) of the contents of the first 
container. The remainder of the contents of the first container 
will be further ingredients and, in particular, Sugars and milk 
solids. More preferably the chocolate beverage ingredient 
forms from 10 to 25% of the contents of the first container. 
Preferably the total contents of the first container are from 3 to 
75 g, more preferably from 5 to 50g and most preferably from 
10 to 30g. The foregoing weight ranges are each individually 
applicable to the above chocolate beverage ingredient content 
ranges. Preferably the chocolate beverage ingredient is cocoa 
solids in the form of cocoa powder. 
0033. The present kit and method are particularly advan 
tageous over conventionally machine-prepared beverages 
because the chocolate beverage ingredient is placed in the 
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receptacle before preparation. Accordingly, the amount of 
chocolate beverage ingredient in the final beverage is not 
limited to the amount extractable or dissolvable from a bev 
erage cartridge in a beverage preparation machine. Thus a 
high cocoa solids and/or cocoa butter beverage with a strong 
and desirable flavour may be prepared at home from a low 
pressure beverage machine. 
0034) Flavourings can be used to prepare flavoured choco 
late beverages Such as a chocolate mint beverage or the like. 
The flavourings are preferably included in the first container 
but, in a less preferred embodiment may be included in the 
second container and optionally in both containers. Suitable 
flavourings are well known in the art and include orange, 
Vanilla, mint, ginger, chilli, hazelnut, coconut, cinnamon, 
strawberry (particularly for a white chocolate beverage), 
raspberry, banana, toffee, and banoffee. Alternatively, a fla 
vouring may be coffee, preferably provided by the inclusion 
of soluble coffee to produce a mocha beverage. If coffee is 
included it is preferably included in the first containerto avoid 
discolouration of the foam. 
0035. The kit comprises a second container containing at 
least milk solids and Suitable for use in a beverage preparation 
machine. That is, the container is machine insertable. Accord 
ingly, in use an aqueous medium is passed by the beverage 
preparation machine through the second container so as to 
form a beverage medium (or beverage portion) containing at 
least some of the milk Solids and to dispense the beverage 
medium into the receptacle. Preferably substantially all of the 
milk solids will be taken into the beverage medium before it 
is dispensed. For simplicity, the term “milk product' is used 
herein to refer to the beverage medium formed from the 
aqueous medium and the milk Solids. Preferably the aqueous 
medium of the final beverage consists of the aqueous medium 
provided by the beverage preparation machine and more pref 
erably the aqueous medium of the beverage consists of 
medium passed through the second container. It will be appre 
ciated that there may also be an aqueous component to the 
final beverage provided by the beverage ingredients held 
before-use in the first or second containers. Preferably, no 
aqueous medium passes through the first container. 
0036 Preferably the second container is in the form of a 
cartridge, capsule, pod or pad. More preferably the second 
container comprises a pad, preferably made of filter paper. 
Accordingly, the second container is preferably Sufficient for 
a single serving only. Pads are discussed in, for example, EP 
0 756 844. The second container is separate from the first 
container and the containers are not attached to or enclosed 
within each other as in EP 0756844. Cartridges and pods for 
holding liquid ingredients such as milk are known in, for 
example, EP 1 676 786. The first and second containers are 
preferably of a different form and design. It may be desirable 
for the second container to be sealed or wrapped before use to 
prevent ingredient loss or spoiling. 
0037. The milk solids contained in the second container 
are preferably at least the proteins and/or lactose and/or car 
bohydrates from milk. Preferably the milk solids contain 
proteins and carbohydrate from milk. The milk solids may be 
prepared from whole milk or a reduced fat milk. Reduced fat 
milks such as skimmed or semi-skimmed milks may be pre 
ferred to provide a lower fat beverage. The milk may be 
treated according to conventional techniques and is prefer 
ably filtered and/or ultrafiltered and/or pasteurised. 
0038. The milk solids are preferably provided in a dry 
powder form to be dissolved in an aqueous medium to form 
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the milk product. Preferably the contents of the second con 
tainer are provided as an agglomerated dry powder since this 
provides fast and reliable dissolution properties, particularly 
in a low pressure system. Agglomeration techniques for pow 
ders are well known in the beverage preparation field. A 
preferred form for the milk solids is an agglomerated dried 
milk powder. 
0039. In an alternative embodiment the milk solids may be 
provided in the second container as a liquid milk ingredient, 
preferably a concentrated liquid milk ingredient. Such liquid 
ingredients are known for use in machine-dispensable car 
tridges. Suitable liquid milk compositions are known and 
discussed in, for example, EP 1 676 786. 
0040. In one embodiment, the second container may fur 
ther hold additional ingredients together with the milk solids, 
Such as ingredients selected from flavourings, thickeners, 
emulsifiers, lecithin, free flow agents, Sweeteners, Sugars and 
salt, and mixtures thereof, as described herein. 
0041. In one embodiment, the kit described herein is pack 
aged as a single serve package for sale or for use by a con 
Sumer. Thus, a particularly preferred kit comprises a filterpad 
containing dry agglomerated milk Solids and a Sachet of 
chocolate beverage powder. 
0042. According to a second aspect, the present disclosure 
provides a method for preparing a chocolate beverage com 
prising the steps of: 

0.043 providing a kit as described herein; 
0044 transferring at least a portion of the contents of 
the first container into a beverage receptacle; and 

0.045 dispensing a beverage medium from a beverage 
preparation machine into the beverage receptacle, 
whereby the beverage medium is formed by passing an 
aqueous medium through the second container. 

0046 Preferably the aqueous medium of the final bever 
age consists of the aqueous medium provided by the beverage 
preparation machine and more preferably the aqueous 
medium of the beverage consists of medium passed through 
the second container. It will be appreciated that there may also 
be an aqueous component to the final beverage provided by 
the beverage ingredients held before use in the first or second 
containers. Preferably, no aqueous medium passes through 
the first container. It will be appreciated that some beverage 
medium could intentionally (for dilution) or unintentionally 
(leaks) bypass the second container without falling outside 
the scope of the present disclosure. 
0047 Advantageously it has been found that the separa 
tion of the chocolate beverage ingredient from the milk-sol 
ids-containing beverage medium means that fat in the cocoa 
butter and/or cocoa powder does not interfere with the foam 
that is produced and hence afoam having greater stability and 
longevity is produced. In contrast, instant compositions com 
prising combined creamer/foamer and chocolate ingredients 
for reconstitution with boiling water tend to have poor foam 
stability as well as a brown/pink discoloured foam. 
0048 Thus, the beverage is prepared from the kit dis 
closed herein in a single preparation step using the beverage 
preparation machine. Preferably the method further com 
prises a further step of stirring the contents of the beverage 
receptacle. 
0049. The term “transferring is used in relation to the first 
container preferably to denote pouring of the composition 
into a receptacle. That is, the term preferably does not include 
flushing the chocolate beverage ingredient into the recep 
tacle, Such as with a beverage preparation machine. The term 
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“dispensing is used in relation to the second container to 
indicate the flushing, extraction or dissolution of the ingredi 
ents by a beverage preparation machine into the receptacle. 
0050. The aqueous medium used to prepare the milk prod 
uct is preferably water. Preferably the water is heated and 
contacts the contents of the second containerata temperature 
of from 50 to 100° C., more preferably from 65 to 95°C. and 
most preferably from 75 to 90° C. Preferably from 50 to 300 
ml of aqueous medium are used to prepare a beverage, more 
preferably from 100 to 150 ml. 
0051. In one embodiment, the method of the present dis 
closure comprises emptying a Sachet of chocolate beverage 
powder (containing the chocolate beverage ingredient and 
any further ingredients) into a receptacle and then dispensing 
a milk product onto the powder to form a final beverage. The 
milk product is formed by passing a beverage medium 
through the second container containing milk solids. The 
milk product is preferably dispensed from a beverage 
machine that uses filter pods/cartridges. Filter pods made 
from filter paper are especially preferred. As a consequence of 
the present method, the milk product initially overlies the 
beverage powder. The beverage powder is then preferably 
stirred by the consumer into the body of the beverage. If the 
beverage is stirred after the beverage preparation machine has 
finished then a beverage can be obtained that retains a white 
foam. 

0052. In one embodiment the first container may also con 
tain a booster powder (also known as a foam booster agent) to 
be placed in the receptacle. The boosterpowder may be mixed 
with or simply packaged with the chocolate beverage ingre 
dient and any further ingredients. Preferably the ingredients 
are mixed together in a single container. Advantageously, the 
inclusion of a booster powder leads to a highly foamed bev 
erage. This is because the booster powder is initially trapped 
under the added milk product. Due to the presence of milk 
proteins in the milk product, an efficiently foamed beverage is 
prepared compared to preparing a beverage by directly mix 
ing the booster and a water beverage medium. 
0053 A foam booster agent is one which, upon addition of 
a liquid, induces the formation of or forms a foam. It is 
preferred that the foam booster ingredient comprises a matrix 
comprising carbohydrate and/or protein, preferably milk pro 
tein, and entrapped gas. The gas is preferably present in an 
amount to release upon addition of liquid at least about 1 ml 
of gas at ambient conditions per gram of booster. Such ingre 
dients are disclosed in WO 01/08504 which is incorporated 
herein by reference. For the avoidance of doubt, where the 
beverage ingredients are in liquid, gel or paste form, the foam 
booster requires the addition of additional liquid to form a 
foam. 

0054 Optionally the milk product is foamed when it is 
dispensed by the presence of foambooster agent in the second 
container and/or by using means for foaming in the beverage 
preparation machine to foam the milk product as it is dis 
pensed. Such means for foaming includes eductors and/or 
impact surfaces. Such means for foaming and foaming ingre 
dients are well known in the art. 

0055 According to a third aspect, the present disclosure 
provides a kit comprising a plurality of first containers as 
described herein and a plurality of second containers as 
described herein in a common package. Such packs may 
include one or more flavoured alternatives to provide variety 
to the consumer. 
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0056. According to a fourth aspect, the present disclosure 
provides a beverage dispensing system comprising a kit as 
described herein and a beverage preparation machine to 
receive the second container and to dispense a beverage there 
from by the addition of an aqueous beverage medium. 
0057 The invention will now be described further with 
reference to the following figures, provided by way of non 
limiting examples: 
0.058 FIG. 1 shows a flow chart summarising steps in the 
method described herein. 
0059 FIGS. 2A-2C illustrate the preparation of a beverage 
as described herein. In FIG. 2A the contents of the second 
container are being dispensed into a receptacle onto the con 
tents of the first container. In FIG. 2B the beverage is fully 
dispensed. In FIG. 2C the beverage has been stirred. Note the 
darker chocolate-like sprinkle effect clearly visible on top of 
the white foam of the beverage. 
0060 FIG. 3 shows a top-down view of the final beverage 
having a white foam and a chocolate-like sprinkle effect. 
0061 FIGS. 4A-4B show the advantages of adding a foam 
booster to the contents of the first container. In FIG. 4B, the 
foamheight has been increased while the white foam has been 
retained. 
0062 FIG. 5A shows a typical package 51 for use as the 

first container as described herein, such as might be used for 
retail of a product. FIG. 5B shows a cartridge 52 suitable for 
use as the second container as described herein and for use in 
a beverage producing machine 53. FIG.5C shows a beverage 
preparation machine 53 suitable for use with the cartridge 52 
shown in FIG. 5B. FIG.5D shows a filter paper pad. 
0063. With reference to FIG. 1, the method described 
herein will now be explained. In a first step A, a first container 
containing a chocolate beverage ingredient is emptied into a 
receptacle Such as a mug. In a second step B, a milk Solids 
containing filter pad is placed in a beverage preparation 
machine and the receptacle is placed to receive fluid dis 
pensed from the machine. 
0064. In step C, the machine is operated so as to pass a 
beverage medium, preferably water and preferably at a tem 
perature from 50 to 100° C., more preferably 75 to 90° C., 
through the filter pad. As a result a beverage portion contain 
ing the milk powder is dispensed into the receptacle and a 
drink is formed over the dispensing period. 
0065. In optional step D the beverage is stirred so as to 
encourage the chocolate beverage ingredients to distribute 
evenly. In step E the beverage is consumed by the consumer 
who can experience the café-like experience of a chocolaty 
beverage with an attractive white foam and a chocolate 
sprinkled effect. 
0066. The disclosure will now be described in relation to 
several non-limiting examples. 

Example 1 
0067. A first sachet was provided including 19 g of an 
existing dry powder chocolate beverage composition. 
0068. The composition comprised (by weight): 

0069. Sugar 42% 
0070 Cocoa Powder 12% (as the chocolate beverage 
ingredient) 

(0071. Skimmed Milk Powder 9% 
0072 Milk Creamer (Coffee Whitener) 35% 
0073. Flavours <2% 
0.074 Salt <1% 
0075 Free flow agent <1% 
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0076. The first sachet was opened and emptied into a mug. 
A second container in the form of a filter paperpad containing 
4.5 g of a commercially available agglomerated skimmed 
milk powder was placed in a low pressure on-demand soft 
pod brewer, such as a PRIVILEGETM machine, and operated 
in accordance with its instructions to brew a single cup of 
beverage into the mug placed under the brewer outlet. The 
button for 1 brew quantity was activated and 130 ml of hot 
milk solution was delivered on top of the powder, along with 
25 ml of foam with a white/off-white appearance. During 
brewing, cocoa powder sprinkles were carried to the top of 
the foam. 

Example 2 

0077. A white chocolate beverage was prepared according 
to Example 1 with the first sachet being replaced with a sachet 
holding 20 g of a commercially available white chocolate 
powder. A white beverage and foam resulted. The powder 
contained no cocoa powder and instead contained a similar 
amount of cocoa butter as the chocolate beverage ingredient. 

Example 3 

0078. The first container held 19 g of a commercially 
available Chocolate powder composition. The second con 
tainer was a TASSIMOTM standard size milk disc holding a 
21.5g of preparation of lactose and mineral-reduced ultrafil 
tered milk concentrate with sugar. The contents of the first 
container were emptied into a mug and the contents of the 
second container were dispensed into the mug using a Suit 
able beverage preparation machine. The volume delivered in 
this instance is 60 ml liquid-20 ml foam. A white-foamed 
chocolate beverage was produced having a sprinkled appear 
aCC. 

Example 4 

0079 A beverage was prepared according to Example 3, 
but with large TASSIMOTM milk disc containing a 52 g of 
preparation of lactose and mineral-reduced ultrafiltered milk 
concentrate with sugar, delivering 125 ml liquid and 50 ml 
foam. 
0080. As will be appreciated, a chocolate paste as 
described herein could alternatively be used in the foregoing 
examples in place of the chocolate powder compositions. 
0081. When introducing elements of the present disclo 
sure or the preferred embodiments(s) thereof, the articles “a”, 
“an', “the' and “said” are intended to mean that there are one 
or more of the elements. The terms “comprising.” “including 
and “having are intended to be inclusive and mean that there 
may be additional elements other than the listed elements. 
0082 Although preferred embodiments of the disclosure 
have been described herein in detail, it will be understood by 
those skilled in the art that variations may be made thereto 
without departing from the scope of the disclosure or of the 
appended claims. 
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What is claimed is: 
1. A kit for preparing a chocolate beverage, the kit com 

prising a first container containing at least a chocolate bever 
age ingredient for transferring into a beverage receptacle and 
a second separate container for use in a beverage preparation 
machine and containing at least milk Solids. 

2. A kit according to claim 1, wherein the chocolate bev 
erage ingredient is selected from one or both of cocoa solids 
and cocoa butter. 

3. A kit according to claim 1, wherein the first container 
further contains one or more ingredient selected from flavour 
ings, thickeners, lecithin, free flow agents, emulsifiers, Sweet 
eners, Sugars, salt, milk creamer and/or milk powder. 

4. A kit according to claim 1, wherein the first container 
contains a dry powder blend comprising the chocolate bever 
age ingredient. 

5. A kit according to claim 1, wherein the first container 
contains a liquid, paste or gel composition comprising the 
chocolate beverage ingredient. 

6. Akitaccording to claim 4, wherein from 5 to 30% by dry 
weight of the dry powder blend is cocoa solids. 

7. A kit according to claim 1, wherein the first container 
further contains a foam boosting agent. 

8. A kit according to claim 1, wherein the second container 
contains (i) a dry agglomerated powder comprising milk Sol 
ids; or (ii) a liquid milk ingredient. 

9. A kit according to claim 1, wherein the second container 
is in the form of a cartridge, capsule, pod or pad. 

10. A kit according to claim 9, wherein the second con 
tainer comprises a pad. 

11. Akit according to claim 1, wherein the first container is 
in the form of a sachet or a multi-serving pot. 

12. A method for preparing a chocolate beverage compris 
ing the steps of 

providing a kit according to claim 1: 
transferring at least a portion of the contents of the first 

container into a beverage receptacle; and 
dispensing a beverage medium from a beverage prepara 

tion machine into the beverage receptacle, whereby the 
beverage medium is formed by passing an aqueous 
medium through the second container. 

13. A method according to claim 12, wherein the method 
further comprises a step of stirring the contents of the bever 
age receptacle. 

14. A kit according to claim 1, comprising a plurality of 
first containers and a plurality of second containers in a com 
mon package. 

15. A beverage dispensing system comprising a kit accord 
ing to claim 1, and a beverage preparation machine to receive 
the second container and to dispense a beverage medium 
therefrom by the addition of an aqueous medium. 

16. A kit according to claim 5, wherein from 5 to 30% by 
dry weight of the liquid, paste or gel composition is cocoa 
Solids. 

17. A kit according to claim 10, wherein the pad is made of 
filter paper. 


